Banhand Mitt Cnemms Fee — F ones, 


BLACK AND WHITE CREAM PIE 


Make Crumb Crust: 


Chocolate wafers, crushed fine, 34 cup Butter or margarine, melted, $i 
(about 1 dozen) 3 tablespoons a 
Orange rind, grated, 2 tablespoons Whole chocolate wafers, 4 


Put aside about 1 tablespoon each of the wafer crumbs and grated orange rind to 

pretty the finished pie. Combine remaining crumbs, orange rind and butter or 

margarine. Turn into buttered 9-inch pie pan; with back of spoon press into firm 

even layer over bottom. Cut the whole wafers in half and perch around side of 
; pan, rounded edge up. Chill until set-—about 45 minutes. 


1 cup of this mixture add the chocolate and stir until melted and well blended ; 

pour into chilled piecrust and spread evenly. Carefully pour remaining cream 
filling over top to make a second layer. Chill thoroughly for at least 4 hours. 
Whip the cream, spread over top of filling; make border with cooky crumbs 
you set aside and ring the ee: orange rind inside. Makes 6 to 8 servings. 


